
MIX & 



community 



smart 

cookies ' * / 

dipped, dropped, ' 

drizzled, filled, Jk 
and frosted 



♦ sodium-busting tips 



RECIPES THAT 
18,000 OF 
YOU HAVE 
SAVED! 



DECEMBER/JANUARY 2016 



rS MATCH up 




VMR a 


MENUS K 




TV C 


healthy 




• > 

*'£ 


reboot < 

500-calorie meals 


^ 0 ' jkip 




get more veggies 




«k r^Xi 








PROMOTION 



RED-NOSED REINDEER TREATS 

@ armagazine.com/red-nosed-reindeer-treats 

“With some gumdrops, pretzels and a little creativity, you and your little elves can 
make a whole team of Santa’s flying friends ” —Kellogg's® Rice Krispies® 
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HELPFUL TIPS FROM 
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Submitted by 

Kellogg's® Rice Krispies® 



Prep Time 20 min 



Ready In 40 min 
Serves 12 
Rating 

★ ★★★★ 



11 Reviews 
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Try this recipe with Cocoa Krispies®, 
different candy toppings, or flavored 
marshmallows. The possibilities 
are endless! 

Some members found it helpful to 
cut out the circles as soon as the 
treats started to cool. They also 
recommend cutting slits in the 
treats for the pretzel antlers. 

Those who tried the recipe agreed 
it was a fun holiday activity for their 
kids and a yummy treat for everyone 
to enjoy. 






Ingredients 



1 



Directions 



tablespoons butter or margarine 

(10 ounce) package regular marshmallows 

cups Kellogg's® Rice Krispies® cereal or 
Kellogg's® Cocoa Krispies® cereal 

regular pretzel twists 
red gumdrops 

canned frosting or decorating gel 
food coloring 



Blipp this page for more 
kid-friendly holiday recipes 
from Kellogg's® Rice Krispies®. 



E9 In large saucepan melt butter over low heat. 
Add marshmallows and stir until completely 
melted. Remove from heat. 

B Add Kellogg's® Rice Krispies® cereal. 

Stir until well coated. 

0 Using a buttered spatula or wax paper, 
evenly press mixture into a 15xlOxl-inch 
pan coated with cooking spray. Cool. 

Using cookie cutters coated with cooking 
spray, cut 12 2 V 2 -inch circles and 12 lV^-inch 
circles. Frost the tops of the iy 2 -inch circles. 

B For each reindeer use frosting to attach one 
lV 2 -inch circle, frosting side up, to each 2 V 2 - 
inch circle. Use scraps of the cereal mixture 
to shape into 24 ears. Use frosting to attach 
ears to each reindeer. Break pretzel twists 
into pieces. Push 2 pretzel pieces into each 
circle for antlers. Decorate with frosting and 
gumdrops. Best if served the same day. 






RiceKrispies.com 



A BAZILLION WAYS 
TO GIVE THIS 
HOLIDAY SEASON 

Kellogg's® has partnered with 
Toys for Tots SM to launch 
#Treats4Toys. For every photo 
of a Rice Krispies® treat you post 
with the hashtag #Treats4Toys, 
Kellogg's® will donate a toy 
to a child in need. How it works: 

E9 Make Rice Krispies® Treats™ 

with your kids. 

B Share a photo of your Rice 
Krispies® Treats™ on Facebook, 
Twitter, and Instagram with the 
hashtag #Treats4Toys. 



I Kellogg's® will donate a toy to 
a child in need. 



It’s that simple. 

Make a treat. 

Make a difference. 

Visit ricekrispies.com/treats4toys 

for more information on the program. 








®, TM, © 201 5 Kellogg NA Co. 




HOW MANY 
WAYS CAN YOU 
SNAP, CRACKLE. POP? 

Visit us at ricekrispies.com for a bazillion other fun recipes. 





( I was the night 

before celebrating 
and all through the 
kitchen were spinach 
and sour cream 
and water chestnuts 
for mixin'. > 



They sprinkled 
in some cheer, 
chilled for 30 min more, 
then served in a 
bread bowl that 
no one could ignore! 



Original Ranch Spinach Dip 

Be inspired at Pinterest.com/HVRanch 
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Trying to lighten up 
some of your meals? 
We’ve got six no-fuss 
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Nothing adds brighter 
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The Case for 
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got some that will never 
go out of style. 
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Use your phone to save recipes, create shopping lists, and more! 



Now you can save recipes and add 
ingredients to your shopping list with 
just a few taps on your phone. 





Just blipp a recipe and tap to save 
it in your Favorites and to add 
it to your shopping list. If you don’t 
already have a free Allrecipes.com 
account, create one in minutes. 

You can even see which ingredients 
are on special at your local grocery 
stores, watch videos, buy products, 
take quizzes, and more. 
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Download 

and open 
the free 
Blippar app 



Aim 

at any page 
with a 
blipp icon 



Blipp 

to save recipes, 
see videos, buy 
stuff, and more 



*Blippar is available for camera-equipped iPhones® and iPads® (on the 
App Store SM ), and for Android devices 2.3.4 and later. Apple, its logo, iPad, 
and iPhone are trademarks of Apple Inc., registered in the U.S. and other 
countries. App Store is an Apple Inc. service mark. 
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Bake your best 



with Parchment Paper 

Use Reynolds® Parchment Paper to ensure your 
cookies bake evenly and slide off without breaking. 
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Now available 
in pre-cut sheets 
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Find this festive sugar cookie recipe and more at ReynoldsKitchens.com 




©2015 Reynolds Consumer Products LLC. 



LETTER FROM ALLRECIPES 



The Allrecipes community is a 
BIG family— 13 million members 
who are trying, tasting, and 
exchanging recipes and cooking 
tips. Wouldn’t it be great if you 
could tap into that collective 
wisdom? You can! Go to “Ask the 
Community” (armagazine.com/ 
ask-the-community) and post 
your burning cooking questions. 
The answers are out there, and 
we promise, there are no dumb 
questions. Here’s a sampling: 

Happy eating! 

YOUR AllRECIPEEPS 




f Jf Kylie-Anne Deigratia 
' Leske is asking: 

Why would you soak a chicken in 
salt water overnight, before roasting it? 
Wouldn’t this toughen the meat? 



Baking Nana says: 

Brining is actually a chemical reaction 
that relaxes the very lean muscle 
structure of the meat. Use kosher salt, 
in these proportions: 3 A to 1 cup salt for 
every gallon of water. 

Elle says: 

According to an article I read, a brine 
‘‘adds flavor and keeps the meat tender 
and juicy." Water follows salt at a cellular 
level, so it would keep the meat more 
moist. And salt does add flavor. I’ve never 
bothered to brine, but maybe I need to 
try it. 



Billybobasan is asking: 



How can you tell if buttermilk is bad? I 
got some two weeks ago for banana-nut 
bread and I’m just now getting around to 
making it. 



nanny!29 says: 

I use buttermilk pretty much as long as I 
have it— as long as there ’s no mold and it 
still mixes when shaken, why not? After 
all, it’s already “bad” when you buy it, LOU 




Lela is looking for: 



I need a good sugar cookie recipe 
for wedding favors— one that doesn’t 
go stale after a week. What’s the best 
way to keep the cookies from drying 
out? I’m making 200+ cookies one 
week ahead. 



Marie C. says: 

I think they all go stale after five or six 
days. Sugar cookies freeze really well, so 
make them anytime and get them in the 
freezer. I like the Holiday Butter Cookies 
recipe on kingarthurflour.com. It’s more 
tender than most and super easy to roll. 

It also keeps its shape. 

bd.weld says: 

Not an expert on cookies, but have heard 
If you place a couple slices of bread into 
the container with the cookies, by some 
sort of magic, it will keep them soft. 




Hazelnut is looking for: 



What can I do with kohlrabi? 



CCV’s2bake says: 

If you haven ’t had it before, I would 
recommend just trying it raw first, peeled 
and sliced. I love it best that way; I find 
it tends to lose its texture and flavor 
when cooked. 

Lori says: 

Hi Hazelnut. Is that your kitty that you 
use for your profile pic? I love Siamese! 

I have four, and a litter due soon. We love 
them to pieces. 

P.S. I don’t know what to do with kohlrabi. 
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MORBYLANGA table $699 Stained and waxed oak veneer. 
Requires assembly. L86 5 /8xW39 3 /8xH29 1 /8". Brown 202.937.66 
See IKEA store for country of origin. Valid in US stores only. 
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©Inter IKEA Systems B.V. 2015 
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MADE WITH LOVE 
BAKED WITH BOB’S 



We know when you bake it's more than food, it’s an act of love 
And, when you use any one of our specialty flours you can be 
confident that your friends and family will taste and feel the 
love* With our full line of nine Bob's Red Mill baking flours, 
you can find the right flour for any recipe* 
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To learn about all of our flours visit www.bobsredmill.com 






RECIPE INDEX 



All the recipes in this magazine and on our website come from cooks just like you— and since Allrecipes 
is the biggest recipe site in the world, there are lots to choose from! The star ratings and reviews 
are also from your peers, people who made the recipes and posted their comments and suggestions. 
If you'd like to submit a recipe to be considered for publication, go to armagazine.com/submitrecipe 



APPETIZERS 

Cheese Fondue •• 56 

Mouthwatering Stuffed Mushrooms • • 27 

Toasted Garlic Bread • • 36 



BREAKFAST 




Creme Brulee French Toast • 31 

Scrambled Egg Brunch Bread 112 

MAIN DISHES 




BEEF 



BEEF 

Aussie Beef and Peppers with Gnocchi 83 

Hearty Italian Meatball Soup »# 36 

Hot Tamale Pie 92 

Sweet Teriyaki Beef Skewers > 29 

CHICKEN & TURKEY 
Blackened Chicken with Avocado 
Cream Sauce •#• 82 

Chicken with Rice (Arroz con Polio) • 94 

Garlic Chicken Stir-Fry • 26 

Turkey-Avocado Panini • 64 

LAMB & PORK 

Chinese Pork Tenderloin • 78 

Lancashire Hot Pot • 96 

Italian Breaded Pork Chops • 26 




SEAFOOD 



SEAFOOD 

Fisherman’s Pie 99 

Chef John’s Mango Bango Salmon • • 81 

VEGETABLE 

Red Lentil Curry ••• 80 

Sandy’s Primavera Casserole ft • 93 

DESSERTS 




Chocolate Bar Fondue • • • 57 

Chocolate Crinkles II • 74 

Cranberry-Cornmeal Linzer Cookies • 72 

Easy Peanut Butter Bars • • 37 

Eggnog-Gingerbread Trifle • 43 

Eileen’s Spicy Gingerbread Men • 42 

Gingerbread Biscotti • 45 

Gingerbread Whoopie Pies • 44 

Light and Fluffy Coconut Macaroons • 70 

Mini Strawberry Santas 15 

Mocha Walnut Cookies • 71 

Shortbread Cookies II • 75 

Silky Gingerbread Pie • 46 

Vanillekipferl • 52 

White Chocolate Macadamia 
Nut Cookies IV# 73 



PASTA 

Sandy’s Primavera Casserole ft# 93 

Baked Ziti with Sausage 97 

Easy Spaghetti with Tomato Sauce 65 

Pasta with Tuna, Sun-Dried Tomatoes, and 
Artichoke Hearts > 79 



SIDES 




Creamy Wild Mushroom Ragout •• 106 

Green Beans with Orange Olive Oil • • • • • 105 
Lime-Cilantro Cauliflower “Rice” • • • 104 

Peas and Pancetta • • 103 

Roasted Parmesan-Garlic Carrots • 107 

Quinoa and Black Beans •••• 66 

Twice-Baked Sweet Potatoes with 
Ricotta Cheese ••• 102 

CONDIMENT 

Country-Style Honey Mustard 18 

DOG BISCUITS 




Brie’s Gingerbread Men Dog Biscuits 50 

Brie’s Turkey-and-Cranberry Dog Bones 49 

Henri Hound’s Cheesy Spinach Dog 
Breakfast Bagels 50 



You’ll see these on recipe pages: 

0 a five-star recipe 

• 5 a gem of a recipe that doesn’t yet have a 
lot of reviews but deserves your attention 

a healthy-pick recipe 

© a recipe ready in 30 minutes or less 



Index Key 

• Gluten-free = Contains no wheat, rye, or barley (or products such as bread or pasta that typically 
contain or are processed with those grains). Products vary by brand: always check ingredient labels 
to avoid hidden sources of gluten. 

• Healthy Pick = In line with U.S. Department of Agriculture healthy eating guidelines, based on a 
2,000-calorie-per-day diet that emphasizes produce, lean protein, whole grains, and calcium-rich 
ingredients, and minimizes added fats, sugar, and sodium. 

• Quick = Ready in 30 minutes or less. 

• Vegetarian = Contains no meat, poultry, or seafood. May contain dairy products or eggs. 

• Vegan = Contains no animal products. 
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TIPS FOR STRESS-FREE GIFTING FROM RACHAEL RAY 



TIME TO GET FESTIVE! With all the parties, cooking and 
decorating, it’s easy to put off one of the season’s most 
important traditions: gift giving. Don’t worry, you’ve got this. 
You can count on the United States Postal Service® to 
save you time and money— so you don’t miss a single 
merry moment this holiday season. Check out these 
tips and tools to help you get started. 



PACK LIGHTLY 



Traveling for the holidays? 
Avoid pricey baggage fees by 
shipping gifts ahead of time. 
It’s simple with these free 
holiday USPS® Priority Mail 
Flat Rate® boxes. 





DISH UP SOME TUN 



Nothing seys hostess gift like your 
favorite meal “try a party-pieaser like 
lasagne and gift it m a pretty serving 
dish. Can't attend? Send a cookbook 
filled with your favorite recipes. Visit 
USPS.com* to send a gift in three steps: 

1) Order free Priority Mail Flat Rate* boxes" 

2) Use the Qick-N-Ship* option to pay 
for postage and print shipping labels 

3) Schedule a free Package Pickup” 

Easy peasy! 







HOST A GIFT-WRAPPING PARTY 

Invite friends, turn on some holiday tunes and get 
creative! Swap traditional wrapping paper for butcher 
paper, trade bows for baker’s twine. ..the possibilities 
are endless. Pressed for time? Visit The Postal Store® 
at store.usps.com for everything you need to ship 
your packages. They even have free holiday themed 
boxes so your package arrives with a festive touch! 



UNITED STATES 



GETAHEAD START 



A little organization goes a long way. 
Start small: update your contacts 
before December and always have 
your to-do list handy. With My USPS, 
you can manage your deliveries and 
sign up to receive real-time delivery 
notifications*** from the USPS®, so 
you’ll know right when your packages 
have arrived. Register for free now 
at my.usps.com. Your to-do list 
just got shorter. 



POSTAL SERVICE* 



ooo 

Learn more at USPS.com/holiday 



*Available within the U.S. Boxes are delivered with your regular mail within 7 to 10 business days. To order, visit store.usps.com 
**For details on free Package Pickup, go to usps.com/pickup 

***Available with select products. Most notifications transmitted within a few minutes of the delivery scan. 









PRIORITY' 

* mail * 



PRIORITY 

♦ mail* 



priority 

* MAIL • 



PRIORITY 



priority 

* M AIL * 



ADVERTI5EMEN 



WITH USPS® THE HOLIDAYS 
ARE WRAPPED UP IN A BOW 
AND READY TO GO. 



The United States Postal Service® 

offers fast, easy and reliable ways to 
ship your special deliveries during the 
hectic holiday season, with everything 
from free holiday themed boxes to 
real-time delivery notifications*. 



^ * • V 1)2015 United States Postal Service®. All Rights Reserved. 

The Eagle Logo and the trade dress of USPS" Packaging are among the many trademarks of the U.S. Postal Service". 

*Available with select products. Most notifications transmitted within a few minutes of the delivery scan. 











9 out of 10 eggs come from hens 
their lives in a space no bigger than 
That’ 




PHOTO: KATE SEARS; FOOD STYLING: CARRIE PURCELL; PROP STYLING: KATE PARISIAN 
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KITCHEN SINK 

A LITTLE BIT OF EVERYTHING: NEWS, PRODUCTS, TRENDS, TOOLS, TIPS, AND MORE 





MERISI 


mitieiEs 



When most of us buy a pint of strawberries, we see the obvious: 
a bunch of berries in a plastic container. But Allrecipes 
community member Barbara saw a posse of mini Santas, with 
chubby little bodies and pointy caps. Just hull each berry and 
slice off the tip, then add some whipped cream for the face and 
buttons (and a beard, too, if you like). Finally, add chocolate 
sprinkles for eyes that have a special twinkle. (Go to 
armagazine.com/mini-strawberry-santas if you need more 
instruction.) These fellas will get your (Christmas) party started. 
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Land of IVog* 

Americans love their nog— we guzzle around 15 million gallons of it every 
winter (and that’s not even counting the eggnog creamers, coffees, 
cocktails, and desserts we’re consuming). But we can’t take credit for 
inventing it. Historians have traced eggnog’s roots back to 14th-century 
England, when men would sip a hot cocktail called posset. It was originally 
made with warm milk, ale (or sherry), and various spices. It didn’t include 
eggs until several years later, when, because milk and eggs were so costly, 
the drink was a treat only for the wealthy. 

By the 1700s, eggnog was common all over Europe and in America. Most 
American colonists produced their own milk and eggs. And the sherry 
was replaced with rum, which was less expensive. It’s said that George 
Washington whipped up his own version for holiday visitors to Mount 
Vernon, and he wasn’t shy with the sauce. Washington’s recipe included a 
blend of whiskey, rum, and sherry, and was rumored to be so stiff that only 
the most courageous dared to try it. 

As for the name’s origins, no one is certain. Some claim that eggnog is 
a mash-up of egg and grog, an old English term for a drink made with rum. 
Others believe nog was 17th-century slang for a strong beer. But most 
experts agree that nog comes from noggin, a small wooden mug used to 
serve drinks in English taverns. Today’s eggnog purists debate whether the 
drink is best in a mug or a punch bowl, hot or cold, and spiked with rum or 
whiskey. But all nog lovers agree that the holidays just aren’t the holidays 
without it. Want to whip up your own nog? Go to armagazine.com/ 
luscious-eggnog. — LAUKEN0926 







WHAT'S THAT? 

SPECULOOS 
COOKIE BUTTER 




Watch out, Nutella! Speculoos Cookie 
Butter is here, and it’s being smeared on 
toast, muffins, and waffles; stirred into 
oatmeal; used as a dip for pretzels; and 
spooned straight from the jar. It’s a 
sweet spread made of finely ground 
gingerbread-like cookies called 
speculoos. It has a consistency similar 
to peanut butter and tastes very much 
like Cinnamon Teddy Grahams. 
Speculoos are European, made for 
centuries in the Netherlands and 
Belgium for St. Nicholas Day in early 
December. The dough gets pressed flat 
by detailed molds and baked into thin, 
crisp cookies that signal the holidays 
for bakers all over the world. 

They’re also a favorite airline snack. 

In the 1930s, Lotus Bakeries in Belgium 
made speculoos oblong shaped and 
renamed them Biscoff cookies, pitching 
them as the perfect partner for a cup of 
coffee. Some airlines agreed and began 
serving Biscoff as an in-flight treat in 
the 1980s— Delta has them made with 
its name stamped on one side. 

European stores sold out of Biscoff 
Spread after it was featured on a 
Belgian TV show. Trader Joe’s version 
was such a hit that some stores limited 
sales to one jar per customer. Ben 
& Jerry’s now makes Spectacular 
Speculoos ice cream, while chefs and 
home cooks use it to spice up cakes, 
milk shakes, and more. To get ideas for 
how to experiment with it at your house 
go to speculoos.us. — ONESMAfcTCOOKIE 
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Spiceologist spices and rubs: 

This funky company is turning out 
spice blends that will turn on the 
griller in your life. Maui Wowwwy 
(with dried pineapple and 
black sesame seeds) 
does wonders for pork, 

Chile Margarita heats up 
ordinary chicken, and 
Raspberry-Chipotle 
will fire up everything 
from tacos to brownies. 

(4-ounce jar, $12; 
sampler of six 2-ounce 
jars, $34, spiceologist.com) 
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Big Picture Farm goat’s-milk 
caramels: Soft and super creamy, 
and in unexpected flavors like 
chat brown-butter bourbon, and 
raspberry -rhubarb, Plus, we can t 
resist the goats on the boxes. 
(3,2-ounce Santa box or tree box, 

$10; 5.2-ounce storybook farm-scene 
box, $20, at bigpicturefarm.com) 




Made from watermelon rinds, 



Pickled Pink spiced pickles can 

liven up anything from a turkey or 
ham sandwich to a cheese plate. 
Try the thick-cut, jalapeno-spiked 
cucumber pickles, too. (24-ounce 
jar, $10, pickledpinkfoods.com) 




The folks at Potlicker say their beer 
and wine jellies— like Oatmeal Stout, 
India Pale Ale, and Rosemary-Garlic 
Chablis— have you covered “from 
toast to roast.” They’re 
right: Spread some on a grilled 
cheese sandwich or your next 
pork roast. (8-ounce jar, $7, 
potlickerkitchen.com ) 



Taffy may evoke sticky-sweet 
childhood memories, but the flavors 
of Salty Road taffy suit grown-up 
tastes. Think sour cherry, bergamot, 
salty caramel apple, peppermint, 
and pumpkin pie. (3.5-ounce box, 

$7, thesaltyroad.com) 
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Made with coconut 
milk, cane sugar, 
and eggs, Hey Boo 
Coconut Jam is 
more of a creamy 
custard or curd than 
a traditional sticky 
jam. It’s to die for 
on French toast 
or pancakes, in 
tarts, and straight 
from the jar. 
(8-ounce jar $12, 
heyboojams. com ) 




Bittermilk handcrafted 
cocktail mixers: Want a 
shortcut to a great Old 
Fashioned? Just crack 
open one of these 
babies and add booze 
and ice. This line of 
mixers is created by 
bartenders and uses 
real ingredients— no 
fake stuff. (8.5-ounce 
jar No. 1 Bourbon 
Barrel Aged Old 
Fashioned, $15, 
bittermilk.com) 



Salt of the Earth Bakery brownies: 

A hit of fancy finishing salt amps 
up these fudgy brownies. Try the 
Kona, with espresso and Hawaiian 
sea salt, or the Mayan, with 
cinnamon, cayenne, and Halen 
Mon Sea Salt. (Three 2-brownie 
packs, $15: variety gift box, $27. 
saltc ftheearthbakery.com ) 
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DIY: Homemade Mustard 



The French are known for Dijon, a 
mild mustard flavored with local 
wine; the Germans like a sturdier 
mustard, often mixing yellow and 
brown seeds for a stronger heat, 
tempered with either beer or wine. 
Chinese mustard is eye-wateringly 
hot. English mustard is hearty and 
well suited for meaty sausages. 



Country-Style Honey Mustard 

armagazine.com/country-style- 

honey-mustard 

4 tablespoons yellow 
mustard seeds 
4 tablespoons brown 
mustard seeds 

6 tablespoons mustard powder 
V 2 cup Dr Pepper 
(or Guinness stout) 

2 tablespoons honey 

(3 tablespoons if using stout) 

1 teaspoon kosher salt 
V 2 teaspoon dried thyme 
V 2 teaspoon turmeric, 
optional for color only 

3 tablespoons 
apple cider vinegar 

O Wash 3 (4-ounce) jars in soap and 
water and dry well. 

O Pulse yellow and brown mustard 
seeds a few times in a spice grinder to 
crack the seeds. (Alternatively, use a 
blender, rolling pin, mortar and pestle, or 
small food processor. The key is to 
crack the seeds to release the flavor.) 



Japanese mustard is hot enough to 
make you break into a sweat. 

All mustard is made the same way, 
but choosing the liquid (like wine, 
beer, water, or bourbon); opting to 
use sweeteners, spices, or herbs; and 
extending the resting (aka “blooming”) 
time before adding the vinegar let you 
customize mustard any way you like it. 

O Stir together cracked seeds, mustard 
powder, Dr Pepper or stout, honey, salt, 
thyme, and turmeric (if using) in a bowl. 
Cover loosely and let stand for 10 minutes 
for a very spicy mustard or up to 1 hour 
for a more mellow mustard. 

O Add vinegar, stirring thoroughly. If a 
smoother consistency is more to your 
liking, puree the paste and vinegar in a 
blender until smooth. (Don’t worry if 
it seems loose; the mustard will 
thicken as it sits.) Divide 
equally among jars, 
allowing V 2 to 3 A inch 
headspace in each jar. 

O Cover jars and 
let stand at room 
temperature 2 days 
before using. This curing 
period removes any 
remaining bitterness, 
smoothing the flavor edges. 

Mustard can be stored without 
refrigeration for months. If it dries out, add 
liquid (such as water, wine, or beer) a few 
drops at a time, and stir to reconstitute. 
Makes VA cups or 3 (4-ounce) jars. 



This recipe for coarse-grind honey 
mustard (with a surprise ingredient!) 
pairs with many holiday favorites. Add 
it to the glaze for a ham, spoon some 
into a green bean casserole, or slather 
it on a turkey sandwich. Tuck a little 
jar into a gift basket with pretzels or 
cheese and crackers. — MKSWHEEUAKKOW 



What’s on 

Chef John’s mind ? 




Christmas Miracle 



“The secret to this fudge is coconut oil. 

The stuff is solid at room temperature, so 
we’re going to stick it in hot water for a few 
minutes. You’ll add it to your bowl, and as 
you stir you’ll say, ‘Man, this looks awesome, 
like a shiny hot fudge sauce.’ But don’t get 
too excited because the coconut oil is going 




Fudge 



to cool down and solidify again, and you’re 
going to have something fairly grainy and 
ugly. But don’t worry: It’s normal, and we still 
have one more very important step...” 



See what happens next at armagazine.com/ 
chef-johns-christmas-miracle-fudge-video 
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Get a taste of life in the valley. Hidden Valley® Original Ranch® Dressing. 

The way Ranch is supposed to taste: 







KITCHEN SINK 



THE REAL DEAL? 



For years, you’ve invited these folks into your kitchen— they’re food icons 
that feel like family. But were they real people, or just from the imagination 
of some creative Mad Men? — ONESMARTCOOKIE 




Dorothy Lynch got her start 
in the 1940s at a small-town 
Nebraska restaurant, where 
locals brought their own 
jugs to fill with her tangy 
salad dressing. 




Thank goodness there was a real Chef 
Boyardee. In 1928, Italian immigrant Hector 
Boiardi and his brothers began packaging 
pasta dishes for home cooks under an 
easier-to-read version of their name. 




Marie Callender sold the family car to launch 
her pie business in California. The coffee 
shop she opened in 1964 blossomed into a 
restaurant chain, and she eventually brought 
home-cooked happiness to the grocery aisle 
with her frozen meals and desserts. 




When home cooks flooded Gold Medal 
flour with letters after a 1921 contest, Betty 
Crocker was created to “write” responses 
to them. She’s been baking someone happy 
through cooking schools, radio and television 
programs, and cookbooks ever since. 




His name really was Orville Redenbacher. The 
bow-tied, bespectacled pitchman began 
growing his own popping corn at age 12, and 
was fixated on developing fluffier popcorn 
ever since. His obsession led to the launch of 
a business, and Redenbacher began starring 
in commercials in 1976. 




With her kerchief and broad smile, Aunt 
Jemima— a stereotype of an antebellum 
domestic servant— started selling ready- 
to-make pancake mix in the late 1800s. 
She had a makeover in 1989, trading in the 
bandana for pearl earrings and soft curls. 




In the 1940s, executives of a company with 
the snoozer name Converted Rice Inc. gave 
it personal appeal by rechristening it Uncle 
Ben’s. The name paid tribute to a respected 
African-American rice farmer known for 
the quality of his rice. The picture on the 
packaging, though, depicts a Chicago 
mattre d’ named Frank Brown. 




In 1949, baker Charlie Lubin named his 
new line of cheesecakes for his 8-year-old 
daughter, Sara Lee. Sara Lee used her family 
inheritance to start a foundation supporting 
women interested in science. 



Kitchen Hack: 



Coffee 

Maker 




Soft-boiled eggs 

Put eggs in coffeepot. Fill 
maker’s water reservoir 
(minus L4 cup per egg) and 
turn on. Let eggs stand in pot 
on heat element until soft- 
boiled, about 10 minutes. 




Chocolate fondue 

Put 2 cups heavy cream in 
pot on heat element until 
hot. Add 12 ounces chopped 
chocolate. Let stand on heat 
element for 10 minutes, then 
stir to combine. (Page 55 has 
lots more fondue ideas!) 

-HANJCNAUEfc 
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We’ve been handcrafting hams for 75 years. Fully cooked and sliced, our Chef Carved Ham 
is hickory smoked for hours. Then we decorate it with real pineapple and add a clover 
honey glaze for an authentically sweet flavor. 



Dietz & Watson. The difference is in the details. 

Find hosting tips and recipes at DietzAndWataon.com/dctails 



CHEF CARVED DINNER HAM 
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DIETZ& 
WATSON 



WHEN IT COMES TO FAMILY, 







WHAT YOU CRAVE TRENDS* FACTOIDS * FAVES 



I Cookie Monsters 



Allrecipeeps are clearly crazy for cookies— "sugar cookies" alone is almost always among the 
top 20 search terms on the site. During the holiday season, cookie searches and social media 
posts more than double! Fortunately, we have plenty to satisfy your cravings. 



116,46 

views of “How to Make No-Bake 
Oatmeal Cookies,” the most-viewed 
cookie video on our YouTube channel. 



05,616 

December searches for “cookie” on 
Allrecipes.com. Which take the cake? 

Sugar ( 315,191 searches), chocolate chip 
( 63 , 395 ), gingerbread ( 55 , 489 ), peanut 
butter ( 46 , 725 ), and no-bake ( 32 , 915 ). 



of home cooks say they’ll turn to a how-to 
video for holiday cooking help. We’ve got 
you covered with 43 holiday cookie videos 
on our YouTube channel (armagazine.com/ 
cookie-videos). 



of Allrecipes’ all-time most-pinned 
desserts are cookies. With more than 
74,000 pins, community member Jill 
Saunders’ Best Rolled Sugar Cookies 
(armagazine.com/jill-cookies) is the 
most popular on our Cookies board. 




10.000 



Facebook likes of community member 
Debbi Borsick’s Award-Winning Soft 
Chocolate Chip Cookies, one of our 
most-liked cookie recipes. She says 
pudding mix is the secret. 




of home cooks turn to social 
media for holiday inspiration. 

And community member Susan 
O’Dell really delivers with her 
Cranberry Hootycreeks cookie 
video. It scored 5,181 views last 
year on our Facebook page! 




06,237 

December searches for “icing” and 
“frosting.” That’s an 86°/o increase from 
November— apparently Allrecipeeps like 
their cookies with a little holiday flair! 

JBS Box’s recipe for Sugar Cookie Icing 
(armagazine.com/jbs-icing) is one of the 
most-loved, with more than 69,000 pins. 




of online bakers say they’re much 
more likely to make a cookie recipe if 
it has a great photo. That must be 
one reason why Mamakittyto3’s fun, 
animal-shaped Hedgehog Cookies 
have earned 536 Instagram likes. 





Icing, sprinkles, or plain: What’s your favorite way to decorate holiday cookies? Share your works of art on Instagram 
or Twitter (tag them #MyAllrecipes), or email them to feedback@armagazine.com 




Blipp to get any of these recipes 

on your phone (page 4 has details). 
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WHAT'S IN YOUR RECIPE BOX? 



Think Inside the Box 




STIR-FRY 
SUBMITTED BY 

Teresa Shields 
prep 35 min 
cook 12 min 

READY IN 1 hr 
SERVES 4 
RATING 



You don't save a recipe unless you really like it or want to make it 
soon. Wouldn't you love to know what your fellow Allrecipeeps 
have in their recipe collections? The following are among the most 
frequently favorited in December and January, and if they're not 
already in one of your collections, they should be! 



SAVED 



17,950 



T MES 






Save any of these recipes to your All recipes' com 



Favorites, or add them to your shopping list-all with 
a few taps on your phone. Page 4 shows how. 



Djrfr. ★ ★ * * i ^1 

306 reviews 



i, ' , ? • | 

Recipe on next page 
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WHAT'S IN YOUR RECIPE BOX? 



Garlic Chicken 
Stir-Fry 

® armagazine.com/garlic- 
chicken-stir-fry 

From our kitchen: We 
streamlined the stir-fry 
steps a little on this recipe 
from community member 
Teresa Shields. 

1 cup low-sodium chicken 
broth 

2 tablespoons low-sodium 
soy sauce 

2 tablespoons sugar [From 
our kitchen: We cut back 
to 7 tablespoon and it was 
still sweet.] 

2 tablespoons cornstarch 

3 tablespoons peanut oil 

1 teaspoon grated fresh 

ginger 

1 cup chopped green 
onions (about! bunch) 



6 cloves garlic, minced 
1 teaspoon salt 
V4 teaspoon black pepper 

1 pound skinless, boneless 
chicken breasts, cut into 
Vi-inch-wide strips 

2 cups thinly sliced yellow 
onion (about 2 onions) 

1 red bell pepper, thinly 
sliced (1 3 A cups) 

1 cup sliced cabbage 

2 cups sugar snap peas 

O Mix together Vi cup broth, soy 
sauce, sugar, and cornstarch in 
a small bowl, stirring until sugar 
is dissolved. 

O Heat V /2 tablespoons oil in a 
wok or large skillet over medium- 
high heat until it shimmers. Stir- 
fry ginger, green onions, one-third 
of garlic, salt, and pepper until 
fragrant, about 1 minute. Add 
chicken and stir-fry until no 
longer pink, about 3 minutes. 




I used some frozen 
stir-fry veggies 
instead of chopping, and 
used 1 tablespoon each 
brown sugar and white 
sugar in the sauce. I served 
it over white rice and some 
chow mein noodles. 

-mmw 



I made it easy on myself 
and sauteed all the veggies 
together in olive oil. Once 
tender, I added the chicken 
for about five minutes, 
then put in the sauce 
mixture until it thickened. 
Excellent and so easy! 
—CARYL 




Transfer chicken mixture to 
a bowl. 

O Add remaining V /2 tablespoons 
oil and remaining garlic to 
skillet and stir-fry 30 seconds. 
Add yellow onion, bell pepper, 
cabbage, and snap peas and 
stir-fry 2 minutes more. Add 
remaining V 2 cup broth and 
simmer, covered, until onion 
begins to wilt, about 3 minutes. 

O Stir sauce mixture again and 
pour into wok. Add chicken and 



anyjuices accumulated in 
bowl. Bring to a boil and stir 
until sauce is thickened and 
chicken is cooked through, 
about 2 minutes. 

PER 1V2-CUP SERVING 358 CAL; 13.6g 
FAT (2.4g SAT); 30g PRO; 28.9g CARB; 
4.8g FIBER; 989mg SODIUM; 83mg CHOL 

Blipp it, stir-fry it, love it! See 
page 4 for blipp details or go to 

armagazine.com/garlic- 
chicken-stir-fry-video 





SAVED 



17.163 



TIMES 



/O I bypassed the 

. 1 1 ! skillet and baked the 

chops on a cookie sheet for 
30 minutes. I added fresh 
parsley, too. Perfect every 
time. For an extra crispy 
crust, you can substitute 



panko for the Italian bread 
crumbs. -BONYNG- 



Love it, love it, love it. I just 
added 1 teaspoon each of 
garlic powder and Italian 
seasoning. — JOLLY & 



Italian Breaded 
Pork Chops 

©armagazine.com/italian- 

breaded-pork-chops 

From our kitchen: We had a 
lot of the egg and bread 
crumb mixtures left over, so 
we scaled them back a bit. 

2 large eggs 
2 tablespoons milk 

1 cup Italian-style dried 
bread crumbs 

V 3 cup grated parmesan 
cheese 

IV 2 tablespoons dried 
parsley [From our 
kitchen: Substitute 
I teaspoon dried basil to 
add a little more flavor. ] 

4 ( 3 /4-inch-thick) bone-in 
loin or rib pork chops 
(about 2 pounds) 

V 2 teaspoon salt 

2 tablespoons olive oil 
4 cloves garlic, sliced 



SUBMITTED BY 

Elisaw 
prep 10 min 
cook 11 min 
ready in 21 min 
SERVES 4 
RATING 

★ ★ ★ ★ i : 
1,270 reviews 
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O Preheat oven to 325°F. 

O Beat together eggs and milk 
in a bowl. Mix together bread 
crumbs, parmesan, and 
parsley in a separate bowl. 
Sprinkle chops with salt. 
Dredge chops in egg mixture, 
then in bread-crumb mixture. 
O Heat V /2 tablespoons oil in 
a large ovenproof skillet over 
medium-high heat until it 
shimmers. Cook garlic until 
lightly browned, then remove 
with slotted spoon and 
discard. Add chops and cook 
until undersides are browned, 

3 minutes. Add remaining 
V 2 tablespoon oil, turn chops 
over, and cook until other sides 
are browned, 3 minutes more. 
O Transfer skillet to oven and 
bake until an instant-read 
thermometer inserted into 
thickest parts of chops registers 
145°F, about 5 minutes. 

Note from Elisaw: If you don’t 
have an ovenproof skillet, you 
can cook the chops on the 
stovetop at medium-low. 

PER 1-CHOP SERVING 440 CAL; 

20.3g FAT (6.!g SAT); 30g PRO; 33g 
CARB; 2.5g FIBER; 1,026mg SODIUM; 
186mgCHOL 



Blipp to see this in motion 

or go to armagazine.com/ 

italian-breaded-pork- 

chops-video 







Mouthwatering 

Stuffed 

Mushrooms 

armagazine.com/mouthwatering- 

stuffed-mushrooms 

“These taste just like 
restaurant-style stuffed 
mushrooms and are my 
guy’s absolute favorite.” 

— ANG^IE (rOKKOFF 

24 (2-inch-diameter) whole 
fresh mushrooms 
(2 pounds) 

1 tablespoon vegetable oil 
1 tablespoon minced garlic 



1 (8-ounce) package 
cream cheese, softened 

V4 cup grated parmesan 
cheese 

'A teaspoon black pepper 
'A teaspoon onion powder 
V4 teaspoon cayenne 
pepper 

2 tablespoons chopped 
fresh parsley (optional) 

O Preheat oven to 350°F. Spray 
a 9x13-inch rimmed baking 
sheet with cooking spray. 

O Clean mushrooms with a 
damp paper towel. Carefully 
remove stems, cut off and 



discard tough ends, then finely 
chop stems. 

O Heat oil in a large skillet over 
medium heat. Cook garlic 
and chopped stems, stirring 
occasionally, 5 minutes. Transfer 
to a bowl and let cool 10 minutes. 
Add cream cheese, parmesan, 
black pepper, onion powder, 
and cayenne to bowl and stir 
until blended (mixture will be 
very thick). 

0 Fill each mushroom cap with 

1 tablespoon cheese mixture and 
arrange close together on 
prepared baking sheet. Bake until 
mushrooms are hot and liquid 



starts to form under caps, about 
20 minutes. Sprinkle with 
parsley (if using) before serving. 

[From our kitchen: You can 

make these 1 day ahead and 
chill, covered. To reheat, bring to 
room temperature, then bake in 
a 350°Foven until hot, 13 to 
15 minutes.] 

PER 2-MUSHROOM SERVING 100 CAL; 
8.3g FAT (4.1g SAT); 4g PRO; 3.8g CARB; 
0.8g FIBER; 103mg SODIUM; 22mg CHOL 

Add these ingredients to your 
shopping list or save the recipe 
in your online Favorites. Page 4 
shows how. 





SUBMITTED BY 

Angie Gorkoff 
prep 25 min 
cook 25 min 

READY IN 1 hr 
SERVES 12 
RATING 

★ ★ ★ ★ i; 
2,466 reviews 



SAVED 



19.505 



TIMES 









r> I put a bit of chopped 

[Til prosciutto in each 
mushroom cap before 
adding the cheese. I then 
sprinkled garlic -and-herb 
bread crumbs over them 
and drizzled melted butter 
over all. Baked for only 



15 minutes and broiled for 
the last five. — CATX 



These are great to bring to 
get-togethers. I prepare the 
stuffing and put it in a zip- 
top plastic bag. Later, I just 
snip a corner off the bag, 



fill the mushrooms like a 
pastry, and pop them in the 
oven. —STEPHANIE t. 



I brushed the mushroom 
caps with a bit of olive oil 
and they didn ’t dry out or 
get wrinkly. — YESHEILL 
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SWEETNESS 

RUNS IN THE 

EAMIlIf 




Meet the In The Raw® sweeteners, a robust product 
portfolio from a family business rooted in Brooklyn. 
With options that range from indulgent to mindful, 
finding just the right sweet for everyone in your 
family is as easy as discovering ours. Enjoy! 



To learn more about our products, recipes 
and more, go to InTheRaw.com a 

©2015 Cumberland Packing Corp. All Rights Reserved. * 




WHAT'S IN YOUR RECIPE BOX? 




Sweet Teriyaki Beef 
Skewers 

©\?/) armagazine.com/sweet-teriyaki- 
beef-skewers 

From our kitchen: We tweaked 
SheilagoTs recipe so it will serve 8. 

1 cup packed light brown sugar 
1 cup low-sodium soy sauce 
V 2 cup water 
V4 cup vegetable oil 
V 2 cup pineapple juice (optional) 

3 large garlic cloves, chopped 
3V4 pounds flank or flat iron steak, cut 
into Vi-inch-wide strips 
24 (10-inch) wooden skewers, soaked 
in water 30 minutes 



O Whisk together brown sugar, soy sauce, 
water, oil, juice (if using), and garlic in a large 
bowl. Add steak and stir to coat. Cover and 
chill 24 hours. 

O Preheat a large ridged grill pan over 
medium-high heat and spray pan with 
cooking spray. Or preheat broiler and spray 
broiling pan with cooking spray. 

O Thread steak slices onto skewers and 
grill or broil in 2 batches until cooked through, 
IV 2 to 2 minutes per side. 

PER 3-SKEWER SERVING 276 CAL; 10.8g FAT (3.9g 
SAT); 40g PRO; 2g CARB; Og FIBER; 231mg SODIUM; 
114mgCH0L 

® Do you have any of these recipes in your 
Favorites? Head to Allrecipes.com and click 
the heart on any recipe to save it. 




GINGER 

COOKIES 

COOK TIME: 10 MINUTES | MAKES 4 DOZEN 

INGREDIENTS 

2 cups all-purpose flour 
3/4 teaspoons baking soda 
1/4 teaspoon salt 
2 teaspoons ground ginger 
1/2 teaspoon ground cinnamon 
1/8 teaspoon ground cloves 
1/2 cup (1 stick) butter 
1/3 cup Stevia In The Raw® 
Bakers Bag 

1/4 cup Sugar In The Raw® 

1 egg 

1/4 cup dark corn syrup 
1/2 cup Sugar In The Raw® 

PREPARATION 

Preheat oven to 350°F. Combine flour, 
baking soda, salt, ginger, cinnamon 
and cloves in a medium bowl; set 
aside. Beat butter, Stevia in the Raw® 
and 1/4 cup Sugar in the Raw® in a 
large bowl with mixer at medium- 
high speed until well mixed. Beat in 
egg and corn syrup until smooth. Stir 
in flour mixture. Refrigerate dough 1 to 

2 hours or until easy to handle. Place 
1/2 cup Sugar in the Raw® in a small 
dish. Shape dough into 3/4-inch balls; 
roll in sugar. Place balls 2 inches apart 
on greased cookie sheets. Bake 7 to 10 
minutes or just until edges begin to 
brown. (Do not overbake or cookies will 
be dry.) Cool 1 minute on baking sheet, 
then remove to wire racks to finish 
cooling. 



f2. I added just a bit of freshly 
— ' ' — ' minced ginger to the marinade. 
Absolutely stunning. I used partially 
frozen top sirloin, and sliced it thin 
with my meat sheer. This would be 
good stir-fried as well. — MAKING- NANA 



I did everything I could to mess up this 
recipe, and it still turned out great. 

I marinated it only five hours because 
I didn’t plan ahead. I browned the 
meat with the marinade in a skillet 
on the stovetop, then turned it down 
to simmer until tender. — ICFFMAMA 




For other delicious recipes, and to learn more 
about our products, go to InTheRaw.com 
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Eggland's Best 
gives you the best 
in taste & nutrition. 




MOST 

TRUSTED 



BY SHOPPERS 




THINK ALL EGGS ARE THE SAME? Then you haven't experienced 
Eggland's Best. 

Compared to ordinary eggs, Eggland's Best eggs have four times the 
Vitamin D, more than double the Omega 3, 10 times the Vitamin E, and 25 
percent less saturated fat. Plus, EBs are a good source of Vitamin B5 and 
Riboflavin, contain only 60 calories, and stay fresher longer. 

Hungry for better taste? EBs deliver more of the farm-fresh flavor you and 
your family love. Any way you cook them! 

So why settle for ordinary when you can enjoy the best? Eggland's Best. 



*Voted Most Trusted Egg Brand by American shoppers. Based on the 2015 BrandSpark/Better Homes and 
Gardens American Shopper Study. 
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Better Taste. Better Nutrition. 
Better Eggs.® 




WHAT'S IN YOUR RECIPE BOX? 




SUBMITTED BY 

Sandipants 
prep 15 min 
cook 40 min 

READY IN 9 hr 

(includes chilling) 

SERVES 6 
RATING 

★ ★ ★ ★ i 

K 657 reviews 



YOU 

E0Tj 



/> I substituted maple 
LJ □ syrup for the corn 
syrup and sprinkled 



pressed for time. I just 
prepared it and stuck it in 
the oven. After it was done, 



I served it with ‘drunken 
strawberries’ on top: Cut 
up a quart of strawberries, 



Creme Brulee 
French Toast 

armagazine.com/creme-brulee- 

french-toast 

“Very rich French toast that 
can be made ahead of time.’’ 
—SAMIPANTS 

1 stick butter 

1 cup packed brown sugar 

2 tablespoons corn syrup 
[From our kitchen: The 



corn syrup made this 
too sweet for us, so we 
recommend skipping it.] 

6 (1-inch-thick) slices 
French bread (from a 
wide 1-pound loaf) 

5 eggs 

V /2 cups half-and-half 
1 teaspoon vanilla extract 
1 teaspoon orange liqueur 
(such as Grand Marnier) 
Powdered sugar for 
dusting (optional) 



O Melt butter in a saucepan over 
medium heat. Add brown sugar 
and corn syrup (if using) and stir 
until sugar is dissolved. Pour into a 
9x13-inch baking dish and arrange 
bread slices over it in a single 
layer. Whisk together eggs and 
remaining ingredients in a bowl. 
Pour over bread, then chill, 
covered, 8 hours (overnight). 

O Preheat oven to 350°F. 

Remove dish from refrigerator 
and bring to room temperature. 



Bake, uncovered, until puffed 
and lightly browned, 35 to 
40 minutes. Sprinke with 
powdered sugar, if desired. 



PER 1-SLICE SERVING 510 CAL; 
27g FAT (15.5g SAT); 10.2g PRO; 
59g CARB; 0.6g FIBER; 359mg 
SODIUM; 218mgCHOL 






Blipp it, watch it, bake it! (See 
page 4 for blipp details.) Or go 

to armagazine.com/creme- 
brulee-french-toast-video 



18.951 



SAVED 



TIMES 



v -«Hr 



cinnamon on top before I sliced it and inverted it add cup Grand Marnier 



baking. — PSF00I7 onto a serving platter so and V4 cup sugar, then mix 



No need for it to sit in the 
fridge overnight if you ’re 



the brown sugar would be 
on top. Delicious. — JOSIF 



in a bowl and leave 
overnight. — P-PETTY 
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Like, share and join SU2C. 
Find out more at standup2cancer.org 



Stand Up To Cancer is a program of the Entertainment Industry Foundation (EIF), a 501(c)(3) charitable organization. Photo by Nigel Parry. 



Genentech 



A Member of the Roche Group 



Jennifer Hudson, Stand Up To Cancer Ambassador 



Shiva Malek, Ph.D 



Two worlds. 

One dream. 



Singers and Scientists share 
more than might be expected. 
Whether it’s a breakout melody or . 
a breakthrough in research. When 
it comes together, everything fits, > 

It gan change Jives forever. 

Stand Up To Cancer supports 
the collaboration, innovation and 
research that are turning discoveries 
into viable treatments and possibly, 
one day, a cure. 

Stand up with us. Let your voice make 
a difference because when we work . 
together, nothing is impossible. 
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MAKE IT A MEAL 



Hearty in a Hurry 

We know this time of year is especially crazy. So, to 
launch our new meal-planning column, we're dishing up 
a quick and satisfying supper that you can get on the 
table in about 30 minutes. Added bonus: You probably 
already have most of the ingredients on hand. Turn the 
page for the recipes, as well as seven more easy menus 
you can pull together using recipes in this issue. 




MENU 



• Hearty Italian Meatball Soup 

• Toasted Garlic Bread 

• Easy Peanut Butter Bars 

Wine pick: Barbera d'Alba 
or other light-bodied red 
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MAKE IT A MEAL 




Hearty Italian 
Meatball Soup 

© O ©armagazine.com/ 
hearty-italian-meatball-soup 

3 cups water 

2 (14.5-ounce) cans diced 
tomatoes with garlic, 
undrained 

3V2 cups low-sodium beef 
broth 

1 teaspoon Italian 
seasoning 

24 frozen cooked Italian- 
style (lV 2 -inch-diameter) 
meatballs (20 to 
22 ounces) 

1 (1-pound) bag frozen 
Italian-blend vegetables 
[From our kitchen: These 
vary by brand but typically 
contain zucchini , carrot , 
cauliflower, and romano 
and/or lima beans. If you 
can’t find Italian-blend 
veggies, you can substitute 
California-blend frozen 
veggies— a mix of carrot, 
broccoli, and cauliflower. ] 



1 cup small star-shaped 
pasta (about 6 ounces) 
[From our kitchen: Orzo, 
ditalini, mini shells, or pearl 
couscous will also work.] 

1 A cup grated parmesan 
cheese 

O Stir together water, tomatoes, 
broth, and Italian seasoning in a 
large pot; bring to a boil. Add 
meatballs, vegetables, and pasta. 
Return to a boil, then reduce heat 
to medium-low and cook until 
meatballs are heated through 
and pasta is tender, 8 to 
10 minutes. [From our kitchen: 
For a little extra color and flavor, 
stir in a teaspoon of chopped 
fresh parsley. ] 

O Ladle soup into bowls and 
sprinkle each with IV 2 teaspoons 
parmesan. [From our kitchen: 

Leftovers keep up to 3 days, chilled, 
covered. This soup thickens as it 
stands, so you may need to add a 
little more broth when reheating.] 

PER PA-CUP SERVING 355 CAL; 17.5g FAT 
(6.1g SAT); 17. 4g PRO; 33g CARB; 5.4g 
FIBER; 869mg SODIUM; 51mg CHOL 



YOU 



as; 



This was yummy and 
I extremely simple to 
put together. Great for 
soccer-practice night when 
everyone’s in a hurry and 
on different schedules. 



— MOMYKURTZ 



Simple and hearty! We 
used Johnsonville classic 
Italian-style meatballs. We 
also added 2 cups of fresh 
spinach. — SKVKLMCHVK 

Thanks for a great snow- 
day meal. — ELAINE19808 




(2 (7 I used four large 
LU LJ cloves of garlic 
because we all love garlic. 
This was super easy, 
cheaper, and tastes so 
much better than store- 
bought or frozen. You can 
make it with or without 
the cheese. Both ways, it’s 
great! -GimETUSH 



Instead of cutting it into 
individual slices, I just cut 
the loaf in half lengthwise 
and spread the mixture on 
both halves. I sprinkled 
mine with parmesan 
instead of mozzarella and 
baked it at 425°F for 10 to 
12 minutes instead of 
broiling. Delicious! —JULIAN 



Toasted 
Garlic Bread 

©armagazine.com/toasted- 

garlic-bread 

“ Quick and scrumptious 
garlic bread that will 
com piemen t any Italian 
meal. Melted mozzarella is 
optional, but delicious!” 
—CLAIR 

1 (1-pound) loaf unsliced 
Italian bread [From our 
kitchen: You can use a soft 
French loaf, too, but an 
oblong Italian loaf— about 
10 inches long, 5 inches 
wide, and 4 inches tall— is 
ideal for this recipe.] 

5 tablespoons butter, 
softened 

2 teaspoons extra-virgin 
olive oil 

3 cloves garlic, minced 

1 teaspoon dried oregano 
or 1 tablespoon minced 
fresh oregano 



Vs teaspoon salt 
Pinch black pepper 
1 cup shredded mozzarella 
cheese (4 ounces) 

O Preheat broiler. Cut bread into 
8 (1- to lV^-inch-thick) slices and 
arrange on a rimmed baking sheet. 
O Mix together butter, oil, garlic, 
oregano, salt, and pepper in a 
small bowl. Spread approximately 
2 teaspoons of mixture on top of 
each bread slice. 

O Broil about 4 inches from heat 
until just beginning to brown, 1 to 
2 minutes. 

O Remove from broiler. Sprinkle 
each slice with 2 tablespoons 
cheese and broil until cheese is 
melted and lightly browned, 1 to 
IV 2 minutes more. 

PER 1-SLICE SERVING 273 CAL; 13.2g FAT 
(6.8g SAT); 8.5g PRO; 30g CARB; 1.7g FIBER; 
538mg SODIUM; 28mg CHOL 



SUBMITTED BY 

Clair 

prep 15 min 
cook 5 min 
ready in 20 min 

SERVES 8 
RATING 
★ ★ ★ * * 
617 reviews 
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